
Breakfast
Saturday, Sunday and Holiday 10 a.m. to 14 p.m. , Monday to Friday 11a.m. to 14p.m. !
Only served inside – but not in hall or for events! Please note that coupons can not be 
accepted for breakfast!

    €

“Großmarkt” 4,10
Home made jam, honey, butter, bun

“Giesinger” 5,60
A pair of bavarian veal sausages, mustard, pretzel, wheat beer (instead of coffe)

“Isarvorstadt” 7,10
Soft-boiled egg, cheese, ham, home made jam, honey, 
butter, fresh frui, various breads

“Thalkirchen” 7,60
Two croissants right from the oven, honey, home mad jam, butter, 
cream cheese, fresh fruit

“Flaucher” 8,10
Variety of cheese, cream cheese, butter, various breads, fresh fruit

“Sendlinger” 8,60
Scrambled eggs with tomatoes,  salami, tomatoes, mozzarella, butter, 
fresh fruit, various bread

“Auenfrühstück” 9,10
Small cereal with milk, 2 eggs in a cup, carotts and pickles, fresh fruit, 
cream cheese, 0.2l orange juice, various bread

„Maxvorstadt“ 9,10
2 fried eggs with bacon, baked Beans, ½ Grapefruit, home made jam, 
butter, various breads

“Westend” 9,60
2 fried eggs sunny side down, cereal with milk, yoghurt , fresh fruit, 
cream cheese, ham, butter, 0.2l orange juice, various bread

“Gärtnerplatz”          12,60
Prosecoo 0.1l, orange juice 0.1l, smoked salmon, ham, roastbeef, salami, various cheese, 
yoghurt, cereal, 2 cooked eggs, home made jam, honey, butter, nutella, various bread, fresh 
fruit, 
Needs two persons or more – price per person

“Hellabrunner” (children only) 4,60
Cereal with milk, nutella, home made jam, bun, butter an a cup of hot cocoa (instead of coffe)

We serve haferl coffee, milk coffe, or tea with every breakfast



Additional for breakfast
A pat of butter, an egg, honey, Nutella or home-made jam 1,10
An egg in a glass 1,10
½ grapefruit 1,60
Natural yoghurt 1,60
Yoghurt with fresh fruits 2,60
Cornflakes with milk 2,60
Muesli with fruits and milk 2,60
A serving of ham, bacon, cheese, farmer cheese or pepperoni sausage 2,60
A serving of roast beef, smoked salmon or fresh fruits 3,60
2 scrambled or fried eggs (with bacon) 4,10

Freshly baked
 (right from the oven – so it takes a bit longer!)
Pretzel right from the oven 0,80
2 oven-fresh rolls or 2 slices of bread 0,80
Croissant 1,60
Pretzel with butter (to be spread by yourself) 1,60
Baguette 1,60
Various bread ( home-made bread, rolls, French loaf) 2,60

Exceptional offer 
Days of action in the restaurant! Offers, coupons too, are not valid in the hall or at events!

Lunchtime offer
Monday to Friday (except for holiday) from 11 AM to 3 PM
Daily changing 3 assorted dishes                                        from 5,00 € on

Tea(time) offer

Monday to Friday from 13 PM to 18 PM (except for holiday)
Mug of coffee plus 1 piece of cake 3,60

Midnight snacks  (as from 23 PM!)

Two Landjäger (kind of smoked sausage) with a pretzel 4,10
Rissole with home-made potato salad 4,60
Home-made goulash soup with bread 4,60

Pay regard to our special offers on the boards
Non-stop warm kitchen from 11:30 AM to 22:30 PM!



Menu card
Out of the soup kitchen    €
Ox broth with Bratnockerln and delicate root vegetables 3,60
Beef broth with liver spaetzle 3,60
Home-made soup with sliced pancakes 3,60
Goulash soup, home-made in the terrine, home-made bread 4,60

Sausages 
Bavarian veal sausage one part 1,60
4 Viennese with bread and mustard 4,60
6 Nuremberger  Bratwürste with sauerkraut and bread 5,60
1 Currywurst with French fries with ketchup and mayonnaise 5,60
Lightly browned liver loaf with eggs sunny side up, home-made potato salad 6,60
2 Cheese sausages with home-made potato salad 6,60

A light meal 
Baguette with garlic butter à la maison 5,60
Isartal sausage salad, bread 5,60
Swiss sausage salad, bread 6,60
Obatzda (spread made of cheese) with red onion rings, trimming and bread 6,60
Cold roast, with gherkin, horseradish, mustard and bread 7,60
„Isartaler Brotzeitbrettl“, ham, assorted sausages, cheese, 9,60
obatzda, cold roast, butter and bread
„Isartaler Käsebrettl“, Assortment of hard cheese and soft cheese, 9,60
obatzda, butter and bread
„Vittello Tonnato“, cold fine sliced roast beef with tuna caper sauce          13,60
 

Healthy and delicious 
Small mixed salad, Bacon- cabbage salad or home-made potato salad

                        the serving 2,60
Baked potato with herbage cream 5,60
Salad plate of the season, crunchy leaf salad, tomatoes, cucumber… 6,60
„Bauernsalat“ ewe´s cheese, olives, hot pepper, 8,60
onions on market salads, with baguette
Salad „Nice“, salads of the season with tomato, cucumber,              11,60
leaf salads, tuna, onions, egg, olives, hot pepper, baguette
Salad plate „Puttenkuchl“ with fried turkey in strips, baguette          11,60
„Brotsalat“ with roast bread cubes, bacon and assorted grains          11,60
„Brezensalat“ with  roasted strips of pretzel and grains, pumpkin seed oil          11,60
Salad of the season with fried prawns and baguette          13,60
Vegetarian dishes 
Finger-shaped potato dumplings with sauerkraut 6,10
Mushrooms in cream with bread dumpling 8,10
Cheese spaetzle with fried onions and small salad 8,10
Swabian pockets (Pasta squares filled with meat and spinach) 8,60
sautéed in delicate broth and onions, small salad

To be able to guarantee quality and freshness, we buy products of this region only. Meat and 
sausages are delivered freshly by butchery Ott



Good and solid dishes from the oven                  €
Crust roast (pork) in brown ale sauce, potato dumpling, bacon cabbage salad  9,60
Pigling in brown ale sauce with red cabbage with apple           10,60
and roasted dumplings in a napkin
Veal shank with sauce, bread dumpling and           13,60
delicate vegetables tossed in butter
Barbarie duck breast  medium,  on orange mousse with lamb´s lettuce and        14,60 
croquettes

Classics
Ham pasta bake with onions, egg  and bacon  6,60
Baked Camembert with cranberries, toast and salad bouquet   7,60
Turkey steak in tarragon cream with vegetables tossed in   9,10 
butter and ribbon noodles
Brisket of beef with fresh horseradish on root vegetables and boiled potatoes    13,60
Onion roast joint (roast beef) with fried onions and fried potatoes           15,10
Pepper sirloin  steak (beef) with Parisian pepper cream with           15,60
crispy fried grated potatoes
Sirloin steak (beef) with fried onions, salad trimming and garlic butter baguette  15,60
„Isartaler Ratsherrenpfanne“ :  Pork fillet on egg spaetzle and           16,10
champignon cream,  scalloped with cheeses
  

Granny´s  escalopes

„Wiener Schnitzel“, pork escalope, fried  in ghee granny-style, 8,60
with French fries or home-made potato salad
“Schnitzel Munich”, pork  escalope in a crispy horseradish and 9,60
Dijon mustard coating with fried potatoes
„Berner Schnitzel“ , pork escalope without coating, grated with 9,60
ham and cheese, in addition potato croquettes and vegetables tossed in butter
„Wiener Schnitzel“  (veal) classically fried in ghee,          16,60
with fried potatoes and a small salad of the season

Out of the sea

Fish and chips ( fried rosefish, in pastry made with beer with French fries )  8,60 
with dip, à la maison
Salmon steak on leaf spinach  with fine fried potato stripes and sage mousse    14,10
Fillet of pikeperch  in a crust of potatoes with                    14,60
ratatoullie vegetables and potatoes

Children´s portions   (not in the hall or for events, for children only!)  
„Pumuckl“, dumpling with sauce 3,60
„Heidi“ spaetzle with sauce 3,60
„Pippi Longstocking“, noodles in tomato sauce 3,60
„Flip“, plate of French fries 3,60
„Captain Nemo“, 4 fish fingers with French fries 4,60
„Biene Maja“,  small schnitzel with French fries 4,60



If  possible, your special requests will be accomplished with pleasure 
Please mind, that we have to charge all changes of fixings 1,10
Extra fixing as for example 1 dumpling, sauce vegetables, suaerkraut 2,60
Plate of French fries 3,60
Pay regard to our special offers on the boards
Non-stop warm kitchen from 11:30 AM to 22:30 PM!

Dessert/Ice cream / cake

Desserts €
Apple strudel  with custard 4,10 
Dumplings with vanilla ice cream and cream 4,60
Apple strudel with vanilla ice cream and cream 4,60
Small apple pies with cinnamon and vanilla ice cream 5,60
cut-up and sugared pancake with raisins and apple puree 8,60
2 pancake filled with plum 8,60

Ice
Mixed Ice cream without cream 3,30
Mixed Ice cream with cream 4,30

Coffee ice
Aromatic coffee with vanilla ice cream and a cream topic 4,10

Ice chocolate 
Tasty chocolate drink with vanilla ice and a cream topic 4,10
„Coup Danmark“
Creamy vanilla ice cream with cream and chocolate 5,10
„Bananensplitt“
Vanilla ice, bananas, chocolate, almond slivers, cream 6,10
„Früchtetraum“
A mixture of chocolate-, strawberry-, and vanilla ice cream with variegated fruit cocktail, 
cream and sauce 7,10
Eraclea Extrakarte
Chocolate fondue in different flavors and cookies 8,60
Chocolate fondue with fresh fruit             9,60

Extra
Extra cream 1,10
Extra Schlagsahne 1,00

The current range of cake can be seen in our cake showcase or just ask one of our friendly 
employees!

cake
Krapfen” or “Auszogene” right from the oven 1,60
Drinks
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Augustiner Beers €
Maß pale ale on tap 1,00 l 6,00
Pale ale on tap 0,50 l 3,00
„Schnitt“ pale ale on tap 0,25 l 2,20
Shandy-Maß 1,00 l 6,00
Shandy 0,50 l 3,00
“Edelstoff” on tap 0,50 l 3,10
„Edelschnitt“ on tap 0,25 l 2,30
Pils on tap 0,30 l 3,00
stout on tap 0,50 l 3,10
Wheat beer 0,33 l 2,70
Wheat beer 0,50 l 3,30
Russian-Maß 1,00 l 6,60
Russian-Halbe 0,50 l 3,30
Stout wheat beer„König Ludwig“, Kaltenberg 0,50 l 3,30
Light wheat beer „König Ludwig“, Kaltenberg 0,50 l 3,30
Nonalcoholic
Clausthaler pale ale 0,50 l 3,30
Nonalcoholic wheat beer  „König Ludwig“ 0,50 l 3,30
Nonalcoholic Shandy-Maß 1,00 l 6,60
Saisonbeers
Heller Bock/Maximator/Wiesenbier 0,50 l 3,30
Augustiner keg beer, the fancy design here or at home 
Keg beer 30 l           180,00
Keg beer 50 l           300,00
Messured by dip stick! Additionally deposit by out of house use! Also Edelstoffe and Seasonbeer possible
Nonalcoholic drinks
Table water 0,40 l 2,40
Selters still mineral water “Naturell” blue bottle 0,25 l 2,40
Selters still mineral water “Naturell” blue bottle 0,75 l 6,50
Selters still mineral water “Culinaria” blue bottle 0,25 l 2,40
Selters still mineral water “Culinaria” blue bottle 0,75 l 6,50
Limo small (1) 0,25 l 2,20
Limo large (1) 0,50 l 2,90
Lemonade-cola mix (1,3,9) 0,50 l 2,90
Lemonade-cola mix (1,3,9) 0,25 l 2,20
Pepsi Cola (1,3,9) 0,20 l 2,40
Pepsi Cola Light (1,3,9) 0,20 l 2,40
Tonic Water (10) bottle 0,20 l 2,50
Ginger ale (1) bottle 0,20 l 2,50
Bitter Lemon (10) bottle 0,20 l 2,50
Apple Juice 0,20 l 2,40
Orange juice 0,20 l 2,40
Pineapple juice 0,20 l 2,40
Red currant juice 0,20 l 2,50
Grape juice 0,20 l 2,50
Apple spritzer 0,40 l 2,90
Orange spritzer 0,40 l 2,90
Grape spritzer (red) 0,40 l 2,90
Red currant spritzer 0,40 l 2,90
Pineapple juice spritzer 0,40 l 2,90
Rhubarb juice spritzer 0,40 l 2,90
Elder spritzer white 0,40 l 2,90
Iced tea (1,3) 0,40 l 2,90
All prices include VAT and service subject to alterations
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Aperitifs €
Ramazzotti 2 cl 2,70
Pernod 2 cl 2,70
Campari (1) 5 cl 3,50
Martini Bianco, Rosso oder Extra Dry 4 cl 3,00
Porto White oder Tawny 5 cl 3,00
Sherry Cream, Medium oder Secco 5 cl 3,50
Bitters
Fernet Branca oder Fernet Menta 2 cl 2,70
Jägermeister 2 cl 2,70
Averna 2 cl 2,70
Klare und Brände
Bodenseeobstler 2 cl 2,70
Gebirgsenzian 2 cl 2,70
Zwetschgenwasser 2 cl 2,70
Aquavit 2 cl 2,70
Ouzo 2 cl 2,70
Williamsbirne 2 cl 2,70
Edel Williamsbirne 2 cl 4,50
Kirschwasser 2 cl 2,70
Himbeergeist 2 cl 2,70
Mirabellenbrand 2 cl 2,90
Grappa von der Proseccotraube 2 cl 3,50
Grandmother’s Brandy and Liquor
Grandmother’s liquor by wine 2 cl 3,70
Grandfather’s Beerliquor 2 cl 3,70
Elder-liquor, strawberry-liquor or rowan berry-liquor 2 cl 3,70
Liquors 
Sambuca, Amaretto or Baileys 2 cl 3,00
Grand Marnier 2 cl 3,50
Southern Comfort 2 cl 3,50
Brandy
Asbach Uralt 2 cl 2,80
Metaxa 2 cl 2,80
Calvados 2 cl 3,00
Cognac
Hennessy oder Remy Martin VSOP 2 cl 3,30
Gin 
Dry Gin 2 cl 2,80
Wodka
Moskovskaya 2 cl 2,80
Tequila
Tequila white or gold 2 cl 2,80
Rum
Rum home-made 2 cl 2,30
Bacardi rum 4 cl 5,50
Whisky & Whiskey
Bourbon Jim Beam 4 cl 6,00
Tennessee Jack Daniel’s 4 cl 6,60
Scotch Johnnie Walker Red Label 4 cl 6,00
Malt Glenfiddich 4 cl 6,60



Wine 
Weinschorlen €
Weißweinschorleoder Rotweinschorle klein 0,25  l 2,80

gross 0,40  l 4,20
Weißweine offen
Grüner Veltliner Landwein, Österreich, fruchtig, spritzig, trocken 0,2  l 3,90
Pinot Grigio D.O.C., Italien, fruchtig, spritzig, feines Aroma 0,2  l 4,70
Simonsblanc, Südafrika Chenin Blanc / Sauvignon Blanc, knackig frisch, fruchtig 0,2  l 5,20
Choncha  y Toro, Chardonnay , Chile, elegant, fein, fruchtig, trocken 0,2  l 5,30

Flaschenweine weiß
Volkacher Kirchberg 
Müller Thurgau, Bocksbeutel, Qualitätswein, Franken, trocken 0,25  l 5,50
Pinot Grigio D.O.C., 
Italien, fruchtig, spritzig, jung, fein 0,75  l 18,50
Simonsblanc
Chenin Blanc / Sauvignon Blanc, Südafrika, knackig, frisch und fruchtig 0,75  l 19,50
Choncha  y Toro
Chardonnay „ Central Valley “, Chile, elegant, fein, fruchtig, trocken 0,75  l 19,80
„Two Oceans“
Sauvignon Blanc, Cape, Südafrika, mild, trocken, fein, elegant 0,75  l 26,00
Castello Banfi   
Chardonnay D.O.C. “Fontanelle” Toscana, intensiv, fruchtig, leichte Holznote, trocken 0,75  l 44,50

Rosé offen
Choncha y Toro, Merlot rosé „Central Valley“, Chile, feinduftig, trocken 0,2  l 5,10

Flaschenwein rosé
Choncha  y Toro
Merlot rosé „Central Valley“, Chile, feinduftig, blumiges Bukett, trocken 0,2  l 19,00

Rotweine offen
Merlot D.O.C., Italien, jung, dezent, würzig, rund 0,2  l 3,90
Simonsrood - Shiraz / Pinotage,  Südafrika, ,  süffig, reif, harmonisch, charaktervoll, 0,2  l 5,20
Syrah - Choncha y Toro „Central Valley“, Chile, angenehm würzig trocken 0,2  l 5,50

Flaschenwein rot
Bardolino Classico
D.O.C. Italien, leicht, mild, fruchtig, feines Bouquet 0,75  l 19,00
Simonsrood
Shiraz / Pinotage, Südafrika,  süffig, reif, harmonisch, charaktervoll 0,75  l 19,50
Choncha y Toro
Syrah „Central Valley“, Chile, angenehm würzig, trocken 0,75  l 20,50
„Two Oceans“
Cabernet-Sauvignon-Merlot, Cape, Südafrika, mild, fein, elegant 0,75  l 26,00
Castello Banfi
Brunello die Montalcino D.O.C.G, Toscana, Barrique, intensiv, voll, samtig, trocken 0,75  l 64,50

Flaschenweine 0,375 l und 0,5 l
Weiß
Lugana D.O.C ca Maiol, Gardasee, würziges Bukett, Mandelton, trocken 0,375l 16,50
Versus Chenin, Sauvignon blanc, Südafrika, frisch, Fruchtaroma, trocken 0,5   l 20,50
Rot
Rosso di Garda D.O.C. „Provenza“, zart, gute Struktur, angenehm mild, trocken 0,375l 16,50
Negresco Garda Classico D.O.C. „Provenza“ Barrique, voll, duftig, zart,  trocken 0,375l 17,50
„Versus“ Merlot/Shiraz Südafrika tiefes rot, würzig weiche Fruchtaromen 0,5   l 21,50



Sparkling wine and champagne €
Prosecco glass 0,10 l 3,30
Proseccospritzer glass 0,25 l 4,00
Prosecco baby 0,20 l 6,40
Prosecco bottle 0,75 l 19,50
Schlumberger baby 0,20 l 8,00
Schlumberger bottle 0,75 l 30,00
Veuve Cliquot Baby 0,20 l 16,00
Veuve Cliquot bottle  0,75 l 60,00

Longdrink (4cl filled with softdrink)  7,00
Rüscherl (2cl filled with softdrink)  3,00

Cocktails – also take a look at our bar
Caipirinha – Rum, lime, brown sugar  7,70
Caipirosca – Wodka, lime, brown sugar  7,70
Piña Colada – pineapplejuice, rum, cocosmilk, cocossirup  7,70
Planters Punch – Orange-, Citron-, and pinapplejuice, rum, passion frui, citron, angostura-
bitter, grenadine-sirup, (1,2)  7,70
Mai Thai – Orange,- Pineapplejuice, rum, limes juice, almondsirup (2)  7,70

Energydrinks
Red Bull (14,10) 0,25l 3,50

Hot Drinks
Espresso cup 2,00
Espresso double cup 3,80
Coffee Haferl 2,80
Cappuccino Haferl 3,00
White coffee Haferl 3,00
Big latte macchiato glass 3,80
Hot chocolate with cream Haferl 3,50
tea Haferl 2,80
tea with rum Haferl 4,20
mullet wine (white or red) Haferl 3,30
Grog (4 cl Rum) Haferl 4,60

For Eraclea Drinks – take a look at the special menus
Eraclea-choclate drink cup 3,80
Eraclea-tea cup 2,80
Eraclea iced tea glass 3,20
Eraclea Milk Shake 3,80
Eraclea Graniteria Granitas 3,50
Eraclea Helada de Fruta / Frozen 7,00
Eraclea Fondue au Chocolat 7,80

Special Ingredients Die numbers behind the drinks and the food refer to the following special ingredients:
1) Colorimeter
2) antidegradant
3) antioxidant
4) flavor enhancer
5) sulfurate
6) blacked
7) phosphate
8) milk protein
9) caffeinated
10) quinine
11) sweetener
12) contains sources of phenylalanine
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13) waxed
14) taurine


	Lunchtime offer
	Augustiner Beers										€
	Nonalcoholic
	Saisonbeers
	Nonalcoholic drinks
	Bitters
	Wodka


